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SSThe Discovery offl ^/ITAMINS
£(1 £2ILEY, Atwatcr and their co-workers

B.cj|I I established the chemical composition
an<^ t'lc energy or caloric value of

foods. Following the pioneer lead of the

^Ofc( Dutch physician, Eijkman, Hopkins of
L England is given the credit by his scientific

rt R% associates for, in the language of Dr. Sherman
P9 W of Columbia University, "having first made

clear that natural food contains and normal

fcj 1 nutrition requires some other substance or

S t substances besides proteins, fats, carbohvQa
' drates and mineral matter." He was the

fi first to produce an extract of the substances

Qr in food required for growth. Following his
v 3wjy work almost simultaneously, Osborne and

TqvJiMendel, McCollum and Davis, and Funk

(1 44 announced similar discoveries. Dr. Funk
V ffi named these growth-promoting and health[bo producing substances "vitamins."

3 £ Leading Universities, agricultural experi*ment stations and scientific institutions nere

t \1 fr and abroad, the United States Public Health
B K Service and Bureau of Chemistry, already

£ Bj doing pioneer work In the field of food nutnbffl tion.organized thorough plans for research.
t?6hAmong tne foremost of those whose unselfish
V"** work has added to the newer knowledge of

aOjCI nutrition, in addition to the pioneers men':j tioned, are:

(faDrummood Hale McGarrison
j mDutchcr Hart Rose

fy-JtEddy Hesa Sherman

JAvEmmett Howe Steenbock

% 2dForbes Johns Voegtlin
2 fijII Goldberger Jones Zilva

BII Indeoendent researches have been eon-
I ducted in many laboratories. #Ureat numbers

of feeding tests have been made, under
standards for scientific technique accepted as

correct. Animal feeding testa have been
followed by human feeding testa. The resubsshow that the food substances called
"Vitamins'* are necessary for health, growth
and vigor and must be contained In the
make-op of a dependable diet.

VlTOVIM BREAD Contain:
1.Proteins of superior food value for growth

and strength.
*.A well-balanced variety of body building

salts for bones and teeth.
$.Liberal amounts of Vitamins A and B.
.Food elements needed by the nursing
mother and growing child.

.Abundant energy at low cost,
o.Compelling flavor.

AH comoetitivc breads, including home-
made br£ad, are challenged to equal

^ its nutritional value by public tests!
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mt more than $1,500,<*

^ mfHE co?1 "tiVw^pS new<Yrt Want
1 ) V represents only a portion of

the vast amount of money
expended by the Ward Baking Companyin their successful effort to producea delicious, creamy white wheat
loaf that would be an all-around food.
Before you were asked to buy a

single loaf of Ward's Vitovtm Bread,
the Ward Baking Company had spent
more than $1,500,000 in scientific researchand in building and equipping
this great plant.the first of Its kind in
the world.
We have estabRshed also a new

process evaporation plant providing
our own source of supply for the rich
whole milk solids used in this bread.
Literally nothing has been left undone
to insure delivery to the public of a

product uniform in all of the high
qualities which have been developed in
this new loaf.

Why This Creamy White Super-Bread
Was Created

The development of Vrrov-rv
Bread has a dose connection with
vitamins which you have been hearing
so much about. Vitamins, you may
know, are recently discovered elements
of food which hundreds of feeding*tests
conducted in our own and mam' other
laboratories have proved to be ;:n indispensablepart of our diet.

Vitamins have always existed in
certain foods. Foods are the natural
source of vitamins. We have always
eaten them.a well-balanced diet suppliesa sufficiency of vitamins. But
oftentimes" we do not eat a wellbalanceddiet. In that case we fail to

get our share of these essential substancesand in consequence our vitality
is lessened, we lack energy and vigor.

Ask your neighborhoo
a loaf of WARD'S \

cintrmsni made, in this adverts
the critical review of several of the

RD BAKINi
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CTR.ACTION

/itovirr
00 to make this loaf
Up to this time white bread, includinghome-made bread, has been decidedlydeficient in vitamins. It was the

idea of introducing them together with
the valuable proteins and the natural
mineral nutrients from the germ or

heart of the wheat.a part of the
wheat berry which is discarded from
white flour in milling.that led to the
perfection of this marvelous loaf. It
was an effort to produce in a white
bread a truly all-around food.

In making .
Ward's Vitovtm

e .« «

Bread all the treasures ot tne wneat

berry are restored to the white flour.
not only vitamins but other important
parts of the wheat, and these nutritious
wheat foods are reinforced by the
valuable vitamins and proteins of rich,
whole milk.

Fetdir* Tests Prore Our Claims
Long continued animal feeding tests

by scientists of our leading universities
have proved the great nutritional value
of this super loaf, and pronounce it the
first perfect white bread. You will be
interested to know that in these feedingtests, with nothing more than
VrrovTM Bread and water, various
experimental animals were raised to full
growth and maturity, to breed and
reproduce even to the third and fourth
generation. There never was a homemadeloaf or any other loaf that could
accomplish the same result.

In this bread.one of the most
remarkable food products ever

developed . are the essential
factors of a well-balanced diet.
You owe it to your family and
to yourself to provide such food.
Ward's Vitovim Bread
saves you most of the trouble
of figuring out for yourself just
what constitutes a well-balanced

>d dealer today for
71TOV1M BREAD
sement am first submitted to

world** experts in nutrition
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diet. It has been perfected by food
experts for that very purpose. fcyj
A "100% Plus" Milk-Loaf.Nutritious g ^

o/* Appetizing Tastiness ^ £
Ward's Vitovim Bread is a jJiH

loaf richer in milk than any bread 2 £
heretofore made.richer even than the YiO
finest home-made bread. It insures yS
you a normal supply of the most importantvitamins and aids you in /' B
guarding against the effects of a badly ft H

balanced diet. It supplies the needful jw;
food elements to keep you in health ra ft
and to nourish the growing young b h

bodies of children. B&g
If you could see the startling results 4; 1

of our feeding tests you would be as ^ S
enthusiastic as we are about the nour- g
Lshing qualities of VrroviM Bread. *

V/mi iirr.iiLI oforf ttcirxr it tfiHnv anrl
i uu nvum own v %. j ««Uv* - rw

stick to it for life. But remember that r ^
Vitovtm is not simply a bread that is cd*i
good for you, it is a bread that is very pfct
good to eat. It has the most capti- £ j

vating flavor imaginable- A creamy W
white delight to the eye.an appetiz- aj
ing, satisfying food. tT'Vj

Sign up to eat it daOy for at least g &
three months. Send your order to
your neighborhood dealer. Make Vi- '

tovim the basis of your daily diet.
It will pay you both in health and -5 Y*
i>ocket. fl H 1
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